+ WHEN YOU ARE HUNGRY
FOR HOMEMADE CAKE

By LIDA AMES WILLIS.

- stly fresh egEs are get-
Praise be -u'lv;t;l: gl oot
Vwith fingers crossed and breathing a
hope that the great American hen of
the breed that lays sirictly l';uh
may lve long and continue In wel
doing. Some one lells you th.ll fresh-
mld eggs are seliing In the couniry at
15 and 18 cents per dozen. Stralghtaway
you begin a calculation as to the profit
your marketmun makes selling such
egEgs to you at M and 28 cente. Too
much, you decide, not taking into conmid-
eration his expense in  handling this
product, his vent, clerks and delivery
born’ salaries, expense of horse and
wagon. All this fAgures in the transac-
tlon of buving and sclllng thal dozen of
eggn you hought.
Our neighbor decided to gn out to the
country and save the § cemts profit It
cost her almost a dollar round trip by
trolley tha: dropped her off &t A cross-

roads stop, with a muddy, up-hill, down-
dale mile and ahalf walk to the farm-
house designated, to be Informed that

thers wasn't an egg on the place. All
hmd hesn sent o the store, where they
paid them 2 oents per dozen. Our neigh-
bor might bave enjoyed her walk back
' aguin, the country being really quite
beautiful around her, but her fear of
miasing the return car and her endeav-
ore to kerp her hat on her bead and
her foet on the dry places gave her
peant time to observe the beauties of
nature until she reached the cross-roads
stop, where she saw the fast receding
car going merrily on its cityward way
without her, leaving her a good half
hour for sllent meditation and contem-
plation. Nelghbor Ia one of those cheery
philogophers, and really enjoyed relating
her “exertion,” as Samantha would say.
She deciared she really had not lost
ahvthing by her trip, for she certainly
had more than a dollar's worth of very
tresh alr and a conviction that the farm-
er and retail grocer were not leagued In
a consplracy to rob the housewife. It
i* such an easy matter to distinguish a
fresh egg from the stale. In {is fresh-
ness the shell of the #gx 15 thick and
has “hinom,” like the grape or peach,
that soon rubs off with handling. or dis-
sppenrs as the shell grows porous, and
with long standing. an egg, like the
srange or other very julcy fruits, loses
wwight with age.

Cheaper Made at Hlome.

People who love good cake—that is
cakes made as in yo olden days, of fresh-
Iy churned butter, frésh eggs, and pure,
rich milk—will find it much cheaper to
make at home than buy. For 0 cents
they can make a cake of the best hutter
and the freshest eggs, &c. that would
cort them double this sum purchased of

. 0 confectioner whose goods are guaran-

teed and rellable, And this is ax it must
be, tuking everything into just considera-
tion, Cake belng one of the luxuries and
not, fortunately, & necessily, excepl as
£|1 occasional treat, and to the cake lover
i1 Ix a tremt, to indulge In & deliclous,
cholce, home-made cake now and then
nnd merved with fresh fruits, it makes
» dessert syre (o please almost every
taste, and the cost ls no more than ]
many desseris that are much more trou-
blosome to make, and perhaps not as
ncoeptable {o the taste,

Making Cakes with Butter.

F “hie Inexperienced cakemaker it s
to invest In u good ecook book Lhat

.

g

o -um.uir. concise and explicit directions
for the making of cakes Instructlons
hased on  scientifie principles, which
give you correct proportions of liguids
and salads, which s necessary and es-
senithal in enke making When you have
masiered the rudiments you will find that

wiie good reclpe can be utilizsed In making

n great many varieties of cakes, using
the same proportions in measuring, but
*varving lagulds, flavorings, color, and
nllingn
First. get all your umteneile and ma-
terials together,  your cake pans ready
for the hatter, the materizls measured,
widry meredients first, In the cups.  Sift
the flour onece before mensuring, and sift
agnin with salt and baking fmw'dnr 14
wondin ¢ used, or cream of tartar, wsift
thraugh a fine sidve. Do the same with
sploes, when used Measure covivihing
® leved, unless otherwise directed "=
ine-gralned granlated cane sugur; the
coarss grained makes a coarse-grained.
hreadliks #texture not dexirable In a fi
cake
Beat the bhutter with & wooden slotted
spoon or paddle untll ft s smooth and
creamy, then gradually stir in the sugar.
When perfestly blended and like lce
soremm in texture, add the volks of the
o "EEE beaten with an egg whip until they
are  thi « and  lemon-colored. When
thoreighly mixed. add a Hitle of the
four, In whie # have mixed the bak-

vwder, the 1 Hitle of tha. Yiquid,
either milk, water, or cold coffee. Then
more four, and more liquid. until all are
im. This will keep the butter from lump-
ing, and the baiter smooth Beat the
hatter vigorously for five or ten minutes,
fold in the whitew of the eggs,
shoold be beaten =tiff and white,
will keep their shape. No
longer the #ide your paddie Hke
s knife to cut through the mixture, turn-
& ing the batter over gently from the bot-
tom of the bhowl to the top, thus mixing
and blending completely withomt break-
img the alr bubbles in the beaten whites
Do not beat or stir after cotting and
folding in the whites

Baking Nuiter Cakes,

The rule is to divide the time given Into

Yuariem The frst quarter allow I to
rise  withouwt =a crust forming. ocond
jusster the crust should form and brown
delloautely Third quarter contioue to
brown evenly, and the fourth .guarter

yon w heautiful light brown and leave
the =ides of the pan If it shrinks 100
#pnuch, the cake Wil be too dry. The
mirest test for Liyer and plain loaf eakes.
after they shrink from sides of the pan, |
is to press lightly in the conter with the
finger. When the cake returns to shape
bit Is dane. IT the impress of the finger
rematns, 1t is pot thoroughly done in the
middle. Allow it to remaln at least five

LT

flame may be turned off, as there vm be
enough heat to finish the baking at this
stage.

Give loaf caken from thirty to sixty
minutes, secording to sixe and kind, Fif-
teen or twenty minutes should bake small
cAkes or layer cakes Do not have your
oven too hot when cake goes ln. With
a good baking powder, the oven may not
be lghted at all when the cake goes in.
If the oven is too hot, do not close the
door for five or ten migutes, so the cake
will not brown during the first quarter.
After greasing the tinm, It is always best
to cover the bottoms with parafiine paper,
greasing the paper stightly.

Mra. Sherman's Welltried Cake.

Take one cupful of fine granulated
sugar, half cupful of butter, half eupfil
of spweet milk, two cupfuls pastry fidur,
whitex of four eggs two
baking powder, and flavor to taste. It
may require half eupful more flour if the
average patent flour and not
ecake or pastry flour ls ured.

Delieate White Cake.

One and one-haif cups of wsugar, half
eup butier, one eup cold (notics) water,
two rounded cups flour (two and one-half
cnps when sifted), twn teaspoonfuls bak-
ing powder, and whites of six eggs. Mre.
Martyn always adds a teaspoonful of
fresh, sweet lard to the butter. Ice with
balled soft icing, to which add a few
chopped nuts and raisins

Miss Deurcr's Angle Food Cake.

This s from Deiroit's famous home-
made cnke baker. One cupful nf whites
of fresh eges, two level teaspoonfuls
eream of tartar, one and one-third cups
of fine granulated sugar, one cup flour,
pinch of  salt, 6no teaspoonful wvanilla
sift the sugar and put it In the end of
a platter. Heat the whites of the exxs
stiff and white. and place at other end
of platter, with cream of tartar beaten
into them. Slowly beat eggs into the
sugar., Tha sugar should be sifted five
times and the four fve times after It
in mensured. Cut this lightly into egms
and sugar. Add the vanilla Inst. Bake
in & moderate oven,

The Cookic Shop Currant Loaf.

Threc-quarters of a cup of butter, two
cups granulated sugar, one cup ool
water, throe cggs, three and one-third
cups of flour, one cup currants, three
roundsd teaspoonfuls baking powder, a
litths nutmeg, and a cup of currants
Beat the eggs together. Bake an hour
in & moderate oven.

Tutti Frattl leing (Soar Cream).

One cup sour cream or milk, one cup
sugar (brownl, one cup of chopped nute
{hickary or Engilsh walnut), and seeded
ralging, mized

Cocoanut Cream Filling.

Put into a saucepan one cup powdered
sugar mixed with two tablespoons corn-
stiurch, one tablespoon butter, two egE
yolks, the grated yellow rind of haif a
lemon, and tiny pinch of salt Add a
cup of fresh sweet milk and cook about
twenty minutes, stirring now and then.
Add, when eold, the julee of the lemon
or other flavoring preferred, and a cup
of fresh grated cocoanut.
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BECOMING LINES,
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The width of this dress glves ample
room for walking, but the fullness
is =0 arranped as to glve the desirable
narrow lock sbout the lower part
Two materiale, alike in color, are used,
the plain belng meuve charmeusa and
the other volle with silk checks,
The buttons used so plentifully are
made of the charraeuse and are used
with loops to make (he closing In the
walist The brillian{ ocerise crepe
forms the girdle and tie, the latter
finished with ornaments made of wool
In dark cerige. These wers really ef-
fectlvye,

minutex longer. If using a gns oven, the
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‘Do You Feel Chilly
OR -
Feverish and Ache all Over
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um‘hdﬂhmﬂ-ﬁn the up-to-date florists have cleverly sub-
plants. In conseqaence, the beart, brain and nerves feel the - stituted for - the corsage bouquet the
-d‘q.m For over 40 this reliable remedy has flower spray or arm bouquet. They are
been sold h&l—-b’ﬂi dealors, It can pow slse made of sweet peas, viclets, orchids,
be obtained in form in §1.00 and 50c boxes. If your roses; In fact, most any of the season-
dossn't keep it, send 50 one-cent stampe to R V. Pierce, M.D, sble flowers can be used. These are tied
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There I8 ho more beautiful addition
to the country place or the summer
home than the vine and rose covered
pergola. It makes a most livable spot,
where one may enjoy the garden, eape-
cially when provided with bullt-in
seats along the sldes and a rustiec ta-
ble. A gravel path or a bit of rough
flooring provides protection on damp
Hays for the feri, while the wines and
follage overhead form a screen from
the in. Of course, the pergola cannot
be fAnlshed in & month or even a year;
it takes. time for the vines to cover
the poles or pillars, but patience and
perseverance  are tralts necessary to
the gardener, who must also possess
fmagination In order to suocoted. The
real gardener lnnkn forward continu-
ally fo “next year.

The pergola may be a slmple affalr
of cedar poles, such as are most adapt-
able to rustie surroundings. Eight fest
wide and 10 high are good proportions,
though the measurements can be
changed to suit conditions. It in well
to have the poles set at least four feet
deep in the ground to insure a firm
foundation. If the house is of stone or
cement the pergola may be of the same
materials, or it may even be a formal
affuir of brick, such as is popular in
New England, with wooden overhead
beamn. It need not be a covering for
a path from one spot to another, but
it may, when occasion requires, form
a charming addition to the house it-
self, taking the place of the old-time
plazza.

Wislaria Is Pretty.

The rose Is not the only drapery or
covering used on the pergola. It may
be bowered in wistaria or used as &
support for grape vines or honeysuckle
or coversd with swift-growing annual
vines, Throughout the North such
vines as vy, clematis, and woodbine
are used. The dellcately-leaved jessa-
mine, with Its sweet blossoms; the Al-
legheny vine, even more lacellkes (0
follage, and graced by bells of white;
the canary vine, of yellow orchid beau-
iy, are unequaled for small slender
pergolas,

If it Is a more massive affair, with
eemen!, or brick, supports, one of the
elinging vines, such as the English lvy,
e be used in combination with a
mord quickly growlng vine. The Bos-
ton ivy ia more hardy than the English
variety, but it loses lts jeaves in the
fall, The Virginia creeper and the
trumpet vine, with ita scariet flowers,
are both beautiful and hardy, an well
as of rapld growth. While waiting for
the slow-growing  vines te cover the
pergola the seed of the gourd vine, or
the moon-flower may be planted. Thess
latter vines had best be separated from
the hardy vines after the firat year, as
they are apt to crowd them out with
their more vlgormu growth,

DOING EVERYWHERE

By, WINIFRED SHORT.

Mins Tarr, who acted ag stenographer
te President Wilson while he was Gov-
ernor of New Jersey, Is slated for the
position of stenographer to one of the
new ambassadors.

Out of the twenty-one Cornell students
clected to memberzhip in the honorary so-
clety of Phl Beta Kappa. twelve were
women, thus giving the women thelr usual
lead In the race for scholastle honors.

Mre. Ella Handy, of Medina, Ohio, has
tnken up the trade of paperhanging, and
Is making good from & financial stand-
point, aa her charges are much less than
the mala members of her trade.

Miss Maud Kerns, who has been elected
financinl secretary of the Central Labor
U'nion of Trenton, N. J., enjoys the dis-
tinction of being the only woman in the
United States to hold such a position.

Jeanne Harvue, daughter of the novellst,
apd one of the foremest female asroplan-
ists, has a plg for & mascot, while Helen
Dutrieu wears a pair of army galter that
belonged to her father, who was an artil-
lery officer.

Of children born of parents at the age
of forty-one, one-third die during the first
year, while the rate of mortality among
thoss born of parents betwesn the ages of
twenty-one 1o 30 is less than 8 per cent.

Both houses of the Alaska Legislature
have passed a bill granting full suffrage to
women. Alaska being a Territory, the
ballot ean be granted by an act of the
Legislature and will not ha\ro to be re-
ferred to the voters.

The United States l\'l\-y Department has
& tralned group of fifty expert needie-
women in the New York Navy Nard 1o cut
out and finish the fifty varied flagn for
the American battleships, amounting to
some 20,000 in & year.

Mre. Dora S. Bachman, a woman lawyer,
who has been, elected president of the
Board of Edurcation In Columbus, Ohio,
is credited with many reforms for the
protection of heaith of school children.

The employing of white women or girls
in any factory or place of business owned
or ma 4 by Chi or Japanese is
prohibited by the provisions of a bill now
before the Legislature of Manitoba, Can-
ada,

Countess Carle Dentlce dl Frasso, for-
merly Mlss Georgina Wilde, of 8t. Louis,
s not only considered the best horsewom-
an in Italy, but has the highest reputa-
tion as the best shot in the hunting fleld.

Miss A. Z. Cruise, of Kansas City, Mo,,
carns N0 as & stenographer and owns
a home In the moat exclusive part of Kan-
sas City. Besldes thls she owns an auto-
moblle and malintaing & summer homs In
Massachusetts. She is now in Europe on
a4 vacation trip which will last for one
year.

The retaining of Miss Julls Lathrop as
head of the Children's Bureau by Presl-
dent Wiison has d much ¢
in Washington. Bpesker of the House
Clark made & personal plea for the ap-
polntment of Mra. Robert Wickiiffe, hut
the Fresident refused to rmuova the pres-
ent head of the bureau.

The New Arm Bougwetis.
With the advent of the new dances—
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Several of the gregtest of the Ttalian ar-
tists have been monks. This is not at all
surprising, If ope recalls the encourage-
ment given to art by the patronage of the
church from the wvery first. Until after
the middie of the fifteenth century, books
were scarce. They were a fuxury that
the rich only could afford. But much that
nowadays would be taught by books waa
in those days taught the unlearned by
means of the pleturea with which the
churches were freely decorated. The
church was not slow to grasp the value
of this educational agency, and we thould
doubtless have much less of the work of
Italian artists had they not heen cared
for by the churches for which they waere
painted. And, therefore, when a gifted
trother became assoclated with any of
these monastic orders, it was usually im-
pressed upon him that he would best serve
the Interests and increase the fame of his
brotherhood by continuing in his vocstion
a8 nreist

The times in which Fra Bartolommeo
lived were troublous omes. Born in 1475
he reached young manhood just in time
to take sides in the conflict that raged
nbout the great figure of Savonarola.
Savonarola was one of the greatest lead-
ers, preachers, patriots, that Florence has
ever seen. Savonarola preached that
there ought to be a purlfication of the
life—moral as well as civic—of the citi-
zens, He urged them to dress more sob-
erly—to put aside thelr gewgaws—to sim-
plity mnd deepen thelr life. He asked
them to bring thess things—anything that

lives—to the great square, thers to make
& bonfire of these vanitles, Swayed by
the eloquence of the mpeaker, Fra Bar-
tolommeo brought all hix studies of the
fiuman body and some of hia paintings of
secular subjects. He resolved tc devote
himself to painting religlous subjects from
that time forward.

But not all the artists were similarly
affectgd by Savonarola's preaching. In-

CHERUBS ‘I'N ART
“Loarn One Thing Every Day”

(Copyright, M), by The Amociated Newspaper Bechool, Ins)

might interfere with the purity of their|

FRA BARTOLOMMEO

it. Albertinelll, SBavonarola's artist friend,
ook the side of the enemien of Savonar-
ola. The estrangement which this differ-
ence of opinlon brought about seems not
to have continued for very long.
The struggle In which Savonarola had
engaged was not a passive one. It was a
struggle of greed sagainst patriotism—a
struggle of the Medicl and a pope who
boped to add Florence to his temporal do-
minions agalnst a man whose deaire It was
to give his city better lawa and higher
principles of living. As often happens,
wrong seemed to triumph. Bavonarols
was strangied and his body burned.
Fra Bartolommeo did not desert the
ecause he had espoused. He took part in
the defense of the monastery of Bavona-
rols, San Marco, against the mob that
ntormed the place crying for the blood of
Savonarcin, But he 4id vow that were
he dellvered alive from that mob, he
would enter a monastery, Thus in the
course of time he donned the robe of a
monk, thinking to give up his work as &
painter. But, encouraged by the abbot,
he was induced after an Interval agaln
to take up his brushes. During the re-
mainder of his life he painted many pilc-
tures, some of which are considered the
treasures of the galleries of Europe.
Every day a different humas in-
terent story will appear in The
Herald. You cam get a beawtiful
Intaglip reproduction of the above
picture, with five others, equally
atiractive, Tzl inches im sise,
with this week's “Mentor.” In “The
Mentor” a well-kmown awthority
covers the subject of the plctures
and stories of the week. Readers
of The Herald and “The Mentor™
will k Art, Lit e, History,
Sclence, and Travel, and own ex-
e plctures. Om sale at The
sgton Herald ofice. Price 18
Write today te The Waah-
on Herald for booklet expisin-
Ing 'ru- Assoclated Newspaper

deed, close friends oftes ﬂl-_lu-tauut

TIPS TO BRIDE
FOR PARTY GIFTS

For the bride who Is pondering what
manner of gifts (0o present her mald of

of honor and bridesmalds, perhaps these
suggestions may be of value:

The lttle corsage bonquet pins which
come In chased silver and in gold In
several slees and styles are_among the
newest gift idens. Many of them are
inexpensive

Silver card cases and vanity boxes are
always in good tasie as bridal gifts, and
all giris llke them.

Slipper buckles in silver or ecut steel
are new and lovely for gifta

The bride who can afford it can have
lovely silver hatpins designed with true
lovers’ knots for heads and with the
monograms and date of the wedding
engraved In fantastic design thereon.
These will make lovely gifts and a rec-
ord of the day, too.

Hutpins are quite & fad as gifts now-
adays. Some of the ones with seed
pearl heads are especially pretty.

T‘hree-eornen‘ Brushes.

In the shops now are belng shown
triangular mops and brushes which go
into corners so nicely when cleaning that

one wonders why they haven't been
thought of before
One t ful of a ia to & tea-

cupful of water applied with a rag will
cleansg sllver or gold jewelry.

HINTS ON COOKING
VARIOUS VEGETABLES

Végelables that have strong taste
should be cooked in a great deal of
water, and the water should be changed
during the cooking. The converse of
this |s true, too., Cook delicately flay-
ored foods In a little water.

When cooking cabbage to be stuffed
tle It in & cheesecloth bhag, and It will
be easily removed when dopne without
breaking.

A pinch of baking soda added to spin-
ach, new peas and other green vege-
tables improves the color of them when
done without affecting their flavor. A
few pods cooked with new peas will add
a dainty taste.

It Is & mistake to salt eggplant and
jet It stand for very long before cooking.
A very little salt and a weight to press
out the juice before frying is all that is
necessary.

An agale or even'a tin pan I.l better
to cook vegetables In than an iron one.

Tutti-Fruttl Sandwiches.

Chop rather fine the following Ingre-
dlents for the ruling: Dates, candied
cherries, and canned plums, English wal-
nuts and blanched almonds. Moistan
with pilneapple juice and spread. Cut
bread in small, fancifil shapes.

One-half teaspoonful of soda put Into
yoast will keep it from getting sour
when yeast stands longer than usual.
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Calcutta Cocoa Summer Rugs

' AT A LOW PRICE NEVER BEFORE KNOWN
Similar to the " or “A Py
T R e

' 7.6x10.68
9x12
Feet,

’1 2.98 ,9_”

6xd Ft,

56.75

4x7 TFt,

’3.4!

3x6_ Ft,

Most every ons Is famillar with
or running from doorway to curb;

porch, or outdoor use.

he rugs
or tans, with borders in

red, green,

Once Tried,

You're Invited to
Enter Our

Beauty Contest

Call and have u sitting. You
Il =il be pleased with our high-
class work.

Your pletare will be entered In
the beauty contest. Valuable
prizes to winners.

The Harvey Studio,

438 7th St. N. W.
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FLOOR PRESERVATIVE
F. STEWART, Ist & H Sts.

I

'Il EHOI’S
Lincoln Park Pharmacy
13th and East Capitol Sts.

Day Phones L. 1104-37T4
Night Fhome L. 1135

Relief
For Weak
Women

—_—l

|-
Hr‘nt alleviat trem v
weonkness, uu; Ther all-
m I.in.r to the se

at your Drml.rt. or
Hy’ne Company,
Chicago, Ill.

publioc places. This is the same materfal: heavier quality
rain or sun. making lnuulxuplhnuly durable, eoal anvu‘lng fo

different will take to these rugs In parti

SENATOR FLOUR

Cocoa Flber Mattin
80 durable that It

or
are seamlens, reversible; ulm

or tan. Those who want

Always Used

COVERED
WHILE

YOU WAIT
WASHINGTON BUTTON CO.

Phone Main 108L

912 New York Ave. N. W.
“If iIt's & Button, We Have IL™

I

|

BrockionSampleShosPariors

528 H STREET K..E

Newly Opened

een o the most com-
{hu stock of sample shoes ever om
he et PAY you to call

A
Attractive Trips

1. Old Point Comfort
2. New York By Sea
3. Boston By Sea

Modern Stes] Pzlacs Steamers from
Washington Daily, §:45 p. m.
Special Low Rate Week-2nd Tickets
Including accommodations
at Famous

CHAMBERLIN HOTEL.

City Ticket OfMce, 721 15th §t. N. W,
Woodward Bullding.

Norfolk and Washington Steamboat
Company

Fotomae,
o KENSINGTON.
n h‘ofll Bth & . Y. Ave. every
r.n ‘and Country Clnh
Canneﬂ at lake for Kensington.

FROH BOSTON
Clueinnati. June ﬂm wtuly
Cleveland.. Juno Cleveland. . July
Gibraitar, Ssnoa
8, 5. Hamburg (11,000 tnn:l
Yy 30,9 m

8. 5, Moltke (13,500 tona).

June 3, 8:30
I.III. L]

MARYLARD RESORTS.
DEER PARK HOTEL

DEER PARE. MD.
Orest_of the Alleghonies Alwars cool and del




